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Lunch Menu AT I AL S

¥ 2,000 cumen. +—expin)
D 3FED/NA S Today's Pasta
B AE—IH—F L DONRAH BT FfET T Salmon pasta and sarda
w REHEEEAORT R—E FiEXF—XT Bolognese by venison

] j“?‘—/l/?ﬁfé@ z—A k r~hrZ U —LI"AH +¥1, 650  Grilled shrimp and tomato cream pasta

, FHIEA A=
ﬁ?\ﬁ@%ﬁx&% a—Ek ”—'/;’fﬂ:;ig After Lunch Coffee/Tea

[EM A ==—] Additional menu

0 BFWEET A AL +Y165 Chili pepper oil

n T NRE— ) F =7 H— +¥220 Powdered cheese
m N (1fE) +¥275 Bread

B NAZFAREE  +¥330  Addnoodles x1.5

n RADKRZ—T 2 +¥935 Today's soup

B VxR A _X— 2 +¥3, 200 Today

BIER¥1, 000 (HEBL. P —EREBA)IZT,
Va7 ERITF— R EBRLANEE T ET,

FEIEA A=V TT

BHO7VAF—ICBE L TUIHRLRY ZHIGEWTZ LETR, BEROT LAF—NEIC L > TUIHEAE L WEER D
SWVETOT, FENCHNEE THRZIVEE,

We can replace the menu if you have food allergy but please note that we may not be able to meet your request.



%? Course menu - ZEN”

¥6,050 Gimst. v—r2pha)

2026 F 1 A XV Sy — bV ITroREEKTESETCWVWELEEET

ﬂ'_i"f)j DT I 22— e First amuse-Bouche
2 ég\ HOT7 I =2— 2 Second amuse-Bouche

1 J:I]l ’E‘ (/)FTI’J;% First appetizer
0 BEO~V R, SOy TF g

Thinly Sliced Tiger Pufferfish Carpaccio with Marinated Root Vegetables and Delicate Fugu Essence of Fugu

2 ML ’E‘ (/)FTI’J;% Second appetizer
w 74T 7T RO, LEEE, AARE N 2 T7DL—RAY —X
Hokkaido Lily Bulb Filled with Foie Gras,Truffle

yep ISl
s RHOBDIAKL HOET IV —1 Y —R

Steamed Turnip with Today Fish ,Turnip Greens Green Sauce

A A ~\/\/{+fﬁ Main Digh oo (FREEL Y BEU L 7Z2E 1 Choose one of the following.)

s BRHBEEROI T DT UL Grilled Nagano Fukumi Chicken Confit Style

s AHOBHOTZ Y v b +800F  Lightly Fried Fish of the Day

] 'fg‘J'H U—l%q: a—2D7 YY) T —r<wAZ—RE E/ﬁ%'ﬁ +2, 500  Grilled steak by “Shinsyu sanroku wagyu”

w dbifEEO T B ERBROBEOR—Z  FINKEERT A DY —Z/KRTF—FY—Z +2,500M
Roasted venison

F~w—NWEOO—A |~ T AYr—X—Z 43,400/ Roasted lobster by sauce americaine

:7:“54’* }‘ Desserts

s ARHDOTH— b

ﬁ/ii D iﬁ')’?ﬁ% After Lunch Coffee/Tea

2026.01.07 % 37
BHOTLAF—IZE L UIHRLBY ZHIEWTE LETR, BEEOT LAXF—NEIZ L > TERNEREE L WS D
SVWETOT, FEHINEZ TR IZSWVWER,

We can replace the menu if you have food allergy but please note that we may not be able to meet your request.
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1 1L [_] DT i 2 —R First Amuse-Bouche

2 M [_] DT i =z “*X Second Amuse-Bouche

ﬁﬁ;l'% Appetizer
w RFEDO< VU R, SOy T =

Thinly Sliced Tiger Pufferfish Carpaccio with Marinated Root Vegetables and Delicate Fugu Essence of Fugu

A A \‘/j‘;l'jzi Main DiSh  ccreeeoorrmeommmmee e

« ML T —AD AT —F  Steak “Shinshu Sanroku Wagyu” beef

BN &3

FRTNVTADETHRODER LT 50D LT 6,
L« BRICEE L THE TCONEBEMFZBUTH OMEFTT,
Tl LB DT L AP T WEIEZTE S0 .

ALY =DV 2 — =T,

SO I HEE LWVIRE NNV T,

?VH—%‘ }‘ Desserts

e KHDOTHF— b

ﬁ?(\ D }5@}(27&("@ After Lunch Coffee/Tea
2025. 01. 075357

BHOTLAX—IZE L TIIHRLRY THIGWZLETN, BEEOT LAAX—HNEICE » TEXISAEEL WG EN D
SVETOT, FHRNIIHNEZ THERL P EVEH,

We can replace the menu if you have food allergy but please note that we may not be able to meet your request.



